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WALNUT 
GROWING 
in the 
Bickley Valley 
E. L. NEAVE Instructor, Horticultural Division A good sample of Franquette nuts 
WALNUTS require special conditions of climate and soil for satisfactory production and there are few places in this State where commercial plantings have been 
successfully established. One small planting of interest is located in the Bickley 
Valley, in the hills close to Perth. The Bickley Valley is best known for its citrus 
and stone fruits. 
Walnuts are grown on several properties 
in the hear t of the valley but the largest 
block is on Mr. C. G. Watson's property. 
Fifty trees are planted on approximately 
two acres of deep fertile soil and although 
the trees are planted 44 feet apart on the 
square, a t 32 years of age the canopies 
touch overhead. Cropping commenced at 
10 years and increased with tree growth 
until a t present the yield per tree is 
between 100 and 200 lb., worth over the 
whole area between £500 and £800 a year. 
The following details may be of interest 
to those contemplating planting walnuts: 
Varieties: 
Mr. Watson's main variety is Franquette. 
I t produces the most consistent crops and 
its good medium size, compact nut and 
good flavour are strong points in its 
favour. The nuts are also clean, weighty 
and store well, resisting damage from 
fungus infection and grubs. 
There are also some trees of Wilson's 
Wonder which al though they grow to large 
size and produce regular crops, are not 
favoured. Some of the main points against 
th i s variety are :— 
(1) The kernel tends to shrink in the 
shell. 
(2) The shell halves are inclined to 
separate, encouraging mould de-
velopment or insect damage. 
(3) The nuts do not bleach well. 
(4) The variety is more prone to black 
spot than the Franquette. 
Freshford Gem is also grown on a small 
scale on an adjacent property. This 
variety bears good crops and is a little 
earlier than Franquette but because of its 
susceptibility to black spot is not popular. 
Growing Conditions: 
The trees on Mr. Watson's property are 
planted on a red-brown loam, flat, deep 
and well drained. Cultivation since plant-
ing has been done either with a disc 
cultivator or rotary hoe operated at 
shallow depth. 
Sprinkler irrigation has been used to 
supply summer moisture, applying ap-
proximately l i inches of water a month. 
In their early years the trees were given 
light dressings of stable manure and mixed 
fertiliser. The present practice is to apply 
half a ton of sulphate of ammonia an 
acre at blossoming. 
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A view through the walnut 
orchard showing the size of 
the trees. The trees are 44 
ft. apart, and the canopies 
meet overhead 
Pruning: 
Pruning has produced no beneficial 
results on Mr. Watson's property and is 
therefore not practised. Walnut trees bleed 
freely when cut and only limbs which 
interfere with cultivation should be re-
moved once the tree is established. Such 
removals should be done during leaf fall 
to minimise bleeding. In early years of 
growth it may be necessary to top the 
young tree to induce branching. 
Pollination: 
The walnut has separate male" and 
female flowers on the one tree. They are 
borne on the new season's growth, the 
male flowers or catkins appearing first. 
The female flowers are not prominent and 
develop three or four inches along the new 
shoot. Pollination is effected by wind. 
Harvesting and Treatment of Nuts: 
Walnuts are harvested during April and 
May. The green casing enclosing the nuts 
cracks open and allows most of the nuts 
to fall to the ground, where they can be 
gathered. Any nuts which tend to hang 
to open casings are brought to the ground 
by beating the branches of the tree with 
a long stick. 
The harvested nuts are racked on wire 
mesh frames in an open shed and allowed 
to dry for about 3 weeks. They are then 
bleached to improve their general appear-
ance. This is done by dipping the nuts, 
in a wire basket, into a solution of one 
An Inflorescence showing the 
male catkins. The female 
floral parts develop on the 
terminal portion of the shoot 
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Maturing walnuts. On maturity the green casing cracks 
open, allowing the nut to fall 
part sodium hypocholorite in 10 parts of 
water for from two to five minutes. They 
are then rinsed in fresh water and re -
placed on racks for two to three days to 
dry. They are then ready for grading and 
storage before marketing. 
Disease Control: 
Black spot is the only disease of walnuts 
in this orchard. Mr. Watson has success-
fully held this disease in check by a 
schedule of Bordeaux sprays. Spraying 
commences just before bud burst with 
6-4-40 Bordeaux. Sprays are continued 
at fortnightly intervals, decreasing in 
s trength until a final spray of 6-6-100 
Bordeaux is applied early in February. 
Mr. Watson has found walnut growing 
a remunerative sideline, although a lot of 
work is entailed in preparation of the nuts 
for marketing. 
There has been no problem in disposing 
of the crop as most of the State's require-
ments have to be imported. 
For a detailed account of the black spot 
disease the reader is referred to an article 
on this subject appearing in this issue of 
the Journal of Agriculture. 
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COOKING WITH WALNUTS 
To the housewife, knowing how to cook with walnuts is more important than 
knowing how to grow them. These two recipes give an idea of the versatility of 
walnuts in the kitchen. They were provided by Mrs. Watson. 
WALNUT pre 
Place in a saucepan 1 large onion, finely chopped, and 1 tablespoon margarine. 
Lightly brown the onions. 
Add 3 cups of water or stock, bring to boil. 
Blend 2 heaped tablespoons flour or Gravox. 
Stir into contents of saucepan, season to taste. 
Add 4 oz. ground or finely chopped walnuts. 
Peel and slice l i lb. potatoes. 
Place alternate layers gravy and potatoes in an ovenproof dish. 
Top with potato slices and cereal or breadcrumbs, and dot with margarine. 
Bake in a moderate oven 2 hours. 
Serve hot with vegetables or cold with salads. 
WALNUT SAVOURY SLICE 
Break 4 oz. macaroni in pieces. Boil until tender, and drain. 
Place 1 cup breadcrumbs into a basin. 
Add 1 cup boiling milk, allow to soak for 5 minutes. 
Add the macaroni 
4 oz. ground Walnuts 
1 tablespoon chopped parsley 
1 tablespoon chopped celery leaves 
1 tablespoon chopped onion 
Pinch herbs 
2 tablespoons melted butter 
2 beaten eggs 
Salt. 
Then steam for l i hours. 
Turn out of steamer when cold. Slice and serve with salads. (Place greased paper in bottom of steamer.) 
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LIFTING JACKS FOR EVERY PURPOSE 
8 Tona Capacity Back 
and Pinion Jack. 
by 
TREWHELLA 
Bros. Pty. Ltd. 
TRENTHAM, VICTORIA 
35 Tona Capacity Ball Bearing Screw Jack (Short Lift), also Other Types and Sizes. 
Available from 
30 Tons Capacity Ball 
Bearing Screw Jwk. 
15 Inch Rise. 
McLean Bros. & Bigg McPhersons Ltd. The Balrds Coy. Ltd. 
Harris Scarfe & Sandovers Ltd. J. & W. Bateman Ltd. 
Co-operative Wholesale Services Ltd. 
SULPHATE OF 
The World's Most Popular Nitrogenous Fertilizer — is IDEAL for use 
"straight," or in well-balanced mixed fertilizers for all crops. It Is 
entirely safe and its continued and increasing use over a long period in 
Australia, has made 
SULPHATE OF AMMONIA 
a powerful influence towards MORE PROFITABLE primary production. 
SULPHATE OF AMMONIA 
i.« made in Australia, and is distributed by all major fertilizer companies 
or their agents. 
Use "straight" SULPHATE OF AMMONIA with confidence, and see 
that all mixed fertilizers you buy contain adequate nitrogen as Sulphate 
of Ammonia. 
Please mention H i * "Journal of Agriculture of W.A.." when writing to adv.r t iMn 
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